Simple Method for Anaerobic Inoculation of Foods in Cans, Retort Pouches, Glass Jars or Semi-Rigid Containers.
Cured silicon sealant (SS) on lids of cans and glass jars, on retort pouch and semi-rigid container surfaces was employed for providing a port of entry during inoculation of foods while maintaining anaerobiosis. Following inoculation, the SS was covered by molten wax and aluminum foil. Anaerobic growth in the packs was demonstrated by gas formation by several species of clostridia. Staphylococci also grew anaerobically.